Knowing as we do how markedly the glycosuria of diabetes is influenced by the administration of a sugar-free diet and one in which the carbohydrates are reduced to a minimum, and recognising how admirable a food milk would be for patients suffering from this disease but for the sugar wrhich it contains, we cannot wonder that attempts should from time to time have been made with the object of producing a sugar-free milk for the use of diabetes. Dr. Robert Hutchinson1 describes a process by which such a form of milk may be prepared, and the matter is one which we think is worthy of attention. The principle on which this process is founded is that out of one portion of milk the casein is abstracted, while out of another the fat is taken, and then the casein and fat so obtained are
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